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ANNOmCSR: 


^  ^  ^  koo^^ 


ft 


since  the  beginning  of  the  war,  we've  boon  raore  con- 
scious of  good  food  and  good  feeding  than  we  e¥er 
were  before.    By  this  time,  we  realize  that  nutritious, 
arefully  planned  meals  are  essential  to  Victory.  Today, 
 ,  of  the  Uar  Food  Administration's  Office 


of  Distribution  is  here  to  tell  us  about  Industrial 
Feeding,  and  why  it  should  interest  even  those  of  us 
vjho  are  not  directly  affected  by  it.    Mr,   , 


OFF. OF  DI3. 

SUPiJRVI.:;OR-. 


Al^T^^OUNCER: 


OFF. OF  DI3. 

SUPERVISOR: 


Yes,  industrial  foeding  has  been  getting  a  lot  of 
attention  lately.    It  has  proved  to  bo  an  important 
factor  in  increased  production  and  efficiency  in  many 
large  war  plants.. 

And  the  government  has  taken  quite  an  interest  in  it,  too. 


Yes, 


.    The  government  recognized  the  im- 


portance of  proper  food  for  workers,  early  in  the  ;^r,,, 
vath  the  result  that  now,  there  is  a  special  Inter-Agency 
Committee  on  Food  For  VJorkers.    This  committee  coordinates 
the  industrial  feeding  activities  of  the  many  important 


OFF. OF  DIS. 

SUPERVISOR: 
continued 

AMTOUNCER: 


war  agencios  interested  in  the  problem. 


How  many  agencies  are  represented  in  the  Committee? 


OFF. OF  DIS. 

SUPERVISOR: 


Besides  the  War  Food  Administration,  War  Manpower 
Commission, War  Production  Board,  and  the  Office  of  Price 
Administration,  the  Coimnittee  boasts  representatives 
of  the  Army,  and  Navy,  the  Maritime  Commission,  the 
Federal  Works  Agency,  and  the  Public  Health  Service,, , 
and  auxiliary  advisors  representing  both  labor  and 
management. 


ANNOUNCER : 


The  feeding  program's  in  good  hands,  then.    Tell  me, 
Mr.   ,  what  part  do  the  War  Food  Administra- 
tion' s  representatives  play  in  the  promotion  of  in-plant 
feeding? 


OFF. OF  DIS, 
SUPERVISOR ; 


Y/ar  Food  representatives  advise  the  plant  managoments 
about  their  feeding  problems.    Those  problems  may  range 
from  the  actual  installation  of  feeding  facilities,  to 
the  matter  of  serving  more  attractive  desserts.  For 
example,  sometimes  the  plant  monagoment  is  eager  to 
install  cooking  and  serving    facilities,  but  there  seems 
to  be  no  space.    The  War  Food  Administration  men  v;ho  are 
trained  to  help  with  just  such  problems,  can  often  find 
an  obvious  site  vjhich  the  management  might  have  overlooked. 
Or  they  can  help  to  install  some  of  the  very  compact 


OFF. OF  DIS. 

SUPERVISOR: 
continued 
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equipment  viiich  has  now  been  developed  for  that  purpose, 
and  vjhich  feeds  a  large  number  of  people  but  takes  up 
very  little  space.    In  cases  of  that  sort,  the  War  Food 
Administrntion  raen  night  enlist  the  cooperation  of  one 
or  several  of  the  other  agencies  represented  in  the 
Committee, 


ANNOUNCER: 


1,'jhat  are  some  of  the  other  problems  that  the  Har  Food 
Administration  representatives  meet  up  with? 


OFF. OF  DIS. 

SUPERVISOR: 


Sometimes,  when  the  plant  already  has  a  system  set  up 
for  feeding,  only  10  or  1^  percent  of  the  v;orkcrs  will 
take  advantage  of  it.    If  it* s  a  natter  of  the  food  being 
too  expensive,  then  the  IJar  Food  Adminstration  nan  suggests 
to  the  plant  managers  ways  of  bringing  dorni  the  cost  of 
the  meals.    If  the  food  served  isn»t  substantial  enough, 
he  suggests  more  nourishing  foods  vjhich  vjon»  t  increase 
costs.    And  if  he  finds  that  the  plant  operates  in  such 
a  way  that  the  vjorkers  haven ^t  enough  tirae  to  use  the 
feeding  facilities,  then  he  works  vjith  the  plant  managers 
to  changu  the  schedule,  or  speed  it  up  so  that  there  is 
time  for  the  v/orkers  to  eat  coLif ortably,  . 


iiNNOUlTCER: 


Is  the  emphasis  placed  on  largo  vjar  plants  in  the  feeding 
program? 


OFF,  OF  DIS. 
SUPERVISOR: 


Not  at  all.  The  program  takes  in  plants  of  all  sizes  and 
descriptions,  It*s  just  as  important  that  v;orkers  in  a 


OFF.  OF  DIS. 

SUPERVISOR: 
continued 


small  factor^'-  get  food  as  it  is  for  workers  in  a  large 
plant,,, they  all  contribute  together  to  our  eventual 
Victory,    And,  of  course,  the  vital  stress  in  industrial 
feeding  doesn't  lie  in  the  appearance  of  the  feeding 
arrangements,      in  other  vjords,  we  don't  care  so  much 
viiether  the  employees  eat  in  a  luxurious  cafeteria  or 
in  a  temporary  one,  as  long  as  the  food  they  got  is  tasty, 
clean,  and  nourishing. 


AMOTOICER: 


You  said  before  that  in-plant  feeding  was  an  important 
factor  in  vrar  production.    Can  you  toll  us  uoru  about  that? 


CFF.  OF  DIS. 
SUPERVISOR: 


At  one  plant  in  Alabama,  production  increased  ten  percent 
in  the  first  tvro  weeks  after  the  plant  installed  the 
-government  recommended  food  service.    And  in 'a  large  in- 
dustrial test,  it  v;as  found  that  serving  milk  and  fruit 
to  vjorkers  at  intervals  brought  production  up  four 
percent  over  a  period  of  months,  and  decreased  errors  by 
eight  percent.     Those  are  only  two  examples,  but  there 
are  plenty  r.;ore.    The  enthusiastic  letters  we've  re- 
ceived from  plant  rrianagements  all  over  the  country  are 
proof  of  that. 


^m^OUKCSR: 


Can  you  tell  us  something  about  the  sort  of  food  that 
produces  those  wnderful  results? 


OFF,  OF  DIS. 
3UTSRYIS0R: 


The  food  served  in  plants  is  about  the  sarae  as  the  food 
that's  served  in  most  ij:aerican  homos.  It's  substantial 


OFF.  OF  DIS. 

SUPERVISOR: 
continued 


ANIJOUNGER: 


and  nutritious,  good  to  oat  and  good  to  look  at, 
Piant  kitchens  try  just  as  hard  as  individual  home- 
makers  do  to  cook  foods  so  that  all  of  the  food  value 
is  retained.    And  they  try  to  avoid  waste  as  much  as 
possible. 

Then  a  homomaker  can  be  sure  that  the  food  her  family 
eats  is  just  as  good  as  vahat    she  serves  in  her  ovm 
kitchen. 


OFF.  OF  DIS. 

SUPERVISOR: 


That^s  right, 


,    In  fact,  as  far  as  nutritive 


value  is  concerned,  war  vjorkers  may  be  getting  noro  at 
the  plants  than  they  are  at  home.    You  see,  a  lot  of  ex- 
pert and  long-range  planning  goes  into  industrial  feeding 
that  means  that  every  calorie  and  vitamin  is  counted. 


/iNNOUNGSR: 


IJhat  are  some  of  the  other  good  food  rules  that  in- 
dustrial kitchens  observe? 


OFF.  OF  DIS. 
SUPERVISOR: 


Large— scale  food  planners  know  that  overcooking  robs 
food  of  its  health-giving  elorrionts.  ..so  food  is  cooked 
only  as  long  as  necessary.     Ihey  try  to  cook  the  food 
as  soon  as  possible  before  ;-cr'.'"ing  too,  because  they  know 
that  food  v;hich  is  left  lor  hours  in  steam  tables  or 
other  heating  devices  soon  loses  its  flavor  aM  freshness 


AM'IOUNCER: 


Hiose  are  good  hints  for  any  kitchen.  Do  you  have  any 
more  for  homemakers  ^vho  pack  their  family's  lunches? 


OFF.  OF  DIS. 

SUPERVISOR: 


The  best  suggestion  I  can  offer  to  homemakers  who  want 
-to  put  up  nourishing  lunches  is.,.Follov;  the  Basic  Seven 
Food  Chart,    Be  sure  that    you  include  every  day  several 
of  the  foods  on  the  VJar  Food  Administration's  handy  guide. 
For  example,  you  should  include  plenty  of  the  proteins 
in  Group  Five  of  the  Basic  Seven.    You  should  serve  sand- 
wiches  on  whole  grain  or  enriched  bread  in  Group  Six, 
There  should  be  raw  fruits  or  vegetables  in  your  meal, 
and  milk  or  a  milk  drink,,,, all  foods  in  groups  one,  tvjo 
and  four. 


AMOUNGER: 


It  seems  to  me  that  homemakors  don»t  have  to  look  any 
farther  than  the  Basic  Seven  in  order  to  feed  their  war 
workers  good  lunches. 


OFF.  OF  DIS. 

SUPERVISOR: 


That's  a  good  thing  to  remember, , .and  here  are  some  moro. 
Ihe  industrial-feeding  program  stresses  good,  nutritious 
food,  and  the  homomakor  should  follow  that  example, 
both  for  home  and  packed  meals.    And  above  all,  feeding  of 
war  workers  can  accomplish  a  double  v;artimo  job,  if 
plentiful  foods  are  used  and  food  vjaste  is  avoided. 


ANNOUNCER: 


Thank  you,  Mr, 
heard 


.    Listeners ,  you  have  just 
of  the  War  Food  Administra- 


tion's  Office  of  Distribution. 
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ANNOUNCER: 


Three  groups  of  people  in  this  country  are  chiefly 
responsible  for  last  year* s  remarkable  food  records. 
They  are  farriers, Victory  Gardeners,,, and  homemakers. 
Each  played  his  part  to  nake  this  a  well-fed  nation,,, 
farmers  and  victory  gardeners,  by  nore  than  meeting  the 
oals  the  government  asked  of  them,,, and  homemakers, 

by  conserving  and  preserving  foods,    Mr,   , 

of  the  VJar  Food  Administration's  Office  of  Distribution 
is  here  today  to  tell  us  especially  about  food  preserva- 
tion, and  what  homemakers  can  do  to  meet  this  year's 
food  goals  and  keep  ration  points  down  on  canned  fruits 
and  vegetables. 


OFF.  OF  DIS, 

SUFERVISOR: 


I'd  like  to  start  by  telling  a  story  of  what  one 
community  did  last  year  in  the  Food  Preservation  Program, 
Out  at  Battle  Creek,  Michigan,  Victory  Gardeners  had 
done  such  a  fine  job  that  when  sximmer  arrived,  the 
greatest  crop  of  home-grown  vegetables  the  town  had  ever 
seen  came  vjith  it.    Only  a  small  part  of  that  produce 
could  be  eaten  right  out  of  the  gardens,    Hovr-to  use 


5- 


OFF.  OF  DIS. 

SUBERVISOR: 
continued 


the  rest  was  a  problem.    Some  of  tho  men  in  the  community 
put  their  heads  together,  and  came  up  with  this  answer,,., 
a  Goinmunity  Canning  Center,    One  of  the  committeemen  ovmed 
a  little  home  canning  equipment.    To  this,  they  added 
other  pieces,  which  were  donated  and  obtained  by  borrowing 
and  persistent  selling  of  the  canning  center  idee.#^  Finally 
they  borrowed  from  the  United  States  Department  of 
Agriculture,  the  remnants  of  a  canning  plcoit  left  over 
from  r el ief-admini strati on  days. 


AM^OUNCER: 


How  v/as  the  project  financed,  Mr, 


OFF.  OF  DIS. 

SUPERVISOR: 


This  particular  group  was  fortunate.    The  city  commission 
heard  about  the  project,  and  cooperated  by  making  it  a 
city-wide,  non-profit  activity,  and  undervjriting  it  up 
to  |1000  dollars  a  year. 


AMOUNCER: 


And  people  came  to  use  the  center  ? 


OFF.  OF  DIS. 
SUPERVISOR: 


They  most  certainly  did».    Tho  first  afternoon,  fifty 
citizens  put  in  an  appearance.    They  carae  v/ith  beans, 
peas,  and  beets,  and  they  left  vath  over  1000  neat  2 
cans,,, and  a  saving  of  11,000  ration  pointsl 


ANNODNCER: 


I  suppose  there  was  a  small  charge  for  the  cans,,,. 


OFF.  OF  DIS, 

SUPERVISOR: 


Yes,,«of  course  there  had  to  be.    The  charge  was  five 
cents,,, 2  and  one-half  cents  for  the  can,  and  2  and  one- 
half  cents  for  the  up-keep  of  the  center.    The  people 


OFF.     OF  DIS. 

SUPERVISOR: 
continu cd 
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who  usad  the  center  paid  it  cheerfully,  because  it  carae 
to  less  than  they  vrauld  have  had  to  spend  at  home,,, and 
the  Center  saved  them  so  much  actual  ivorking  time. 


iiNNOUNCER: 


OFF.  OF  DIS. 
i.C'^RVISCR : 


How  many  cans  did  canners  take  £,v;ay  with  them? 

The  number  varied, , .from  hundreds,  to  just  four  or  five 
at  a  time.    One  lady  of  eighty  or  so  made  three  different 
trips  to  the  center  vjith  small  baskets  of  vegetables,  and 
took  away  throe  cans  each  time  as  a  result  of  her  work. 
But  here's  the  important  point,  in  overall  terms: 
It  was  estimated,  that  fully  half  of  the  produce  that 
was  packed  at  the  community  center  would  have  been  wasted 
if  it  hadn't  been  for  the  facilities  that  the  center 
of f erode 


ANNOmiCER: 


That's  really  an  ariazing  estiiTnte„  YJhat  conclusion  do 
you  draw  from  that  story  „  Mr-,  ? 


OFF.  OF  DIS. 

SUEEmaSOR: 


A  pretty  obvious  one.    Community  Food  Preservation 
Centers  can  do  a  better  job  than  individual  horicmakers 
in  preserving  foodo»*from  the  point  of  view  of  both 
quantity  and  quality.    You  see,  a  homomaker  is  v/illing 
to  tackle  a  big  conning  job  if  she  knows  that  the  equip- 
ment and  the  instruction  offered  at  the  center  v;ill  cut 
the  required  time  and  labor  in  halfo    She  feels  that  there's 
no  reason  v;hy  she  should  work  at  her  stove  dn  the  hottest 
part  of  the  summer,  with  no  assurance  that  she's  using 


ii  >i  ,Ji 


OFF.   OF  DIS. 

SUPERVISOR: 
cont  inued 


the  best  methods,  v;hen  she  could  go  to  the  center,  Ihere 
she  receives  expert  instruction,  and  a  chance  to  use 
equipment  which  can  handle  far  more  food  in  a  day  than 
she  could  at  home. 


j'J^H^  OUNCES: 


OFF,  OF  DIS, 

SUPERVISOR: 


iiNNOUKCER: 


That  sounds  like  good  sense,    Viho  gives  the  instruction 
at  the  center,  Mr,   

Generally J  the  plant  supervisor,  as  the  instructor  is 
called,  is  a  trained  person  who  can  bo  on  the  jobj  at 
all  times.    Such  persons  as  home  demonstration  agents, 
teachers  of  agriculture,  or  commercial  canners  woiild 
qualify. 

Of  course,  in  the  story  you  told  us  before,  the  financing 
of  the  center  was  pretty  sinplo.    Can  you  tell  our 
listeners  more  about  vjays  of  setting  up  a  solvent  canning 
center? 


OFF.  OF  DIS. 

SUPERVISOR: 


Naturally,  the  first  thing  to  consider  is  the  need  of  the 
community.    It  vrould  be  wasteful  to  attempt  a  large, 
elaborate,  center,  wlien  the  purpose  could  be  sorved  as 
well  by  a  few  pressure  cookers  set  up  in  the  school  base- 
ment.   If  the  need  is  simple,  then  the  costs  could  be 
prorated,  and  donations  secured  from  the  families  using 
the  center.    If  a  much  larger  center  is  required,  such 
as  the  one  set  up  near  a  market,  or  to  put  up  food  for 
school  lunch  or  emergency  needs,  then  more  substantial 


\ 
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backing  would  be  in  order.    Usually  school  board,  county 
welfare  boards  or  county  comissions  can  be  made  to  see 
the  long-range  importance  of  such  a  center,  and  will 
advance  the  funds  necessary  to  get  it  going.  Some 
centers  have  incorporated  as  a  business,  on  a  non-profit 
basis,  with  the  advice  of  a  community  businessman.  In 
most  centers,  of  course,  a  small  charge  is  made  to  cover 
up-keep,  so  that  the  organization  can  be  self-supporting 
once  the  initial  funds  have  been  used  up. 


/iNN0I3NCER: 


Then  the  next  step  v</ould  be  to  get  one  of  the  supervisors 
you  mentioned  before. 


OFF.  OF  DIS, 

SUPERVISOR: 


One  or  severa].  to  be  sure  that  the  center  is  under  export 
super'^ision  at  all  tLmes.    And  hore-s  something  I  forgot 
to  mention.    The  need  for  experienced  supervisors  for 
Community  Food  preservation  centers  has  grovm  so  great 
that  many  colleges  and  agricultural  schools  have  set  up 
training  courses,.    So  there's  one  good  place  to  apply 
when  setting  up  a  canning  center,,    0th 3rs  ar^  county 
agricultural  offices^,«or  the  Department  of  Education, 
or  the  group  could  approaci  any  person  jn  the  co:munity 
whom  they  khov/  to  be  experienced  in  large-scale  food 
preservation. 


/BOUNCER: 


V\Oiat  would  you  suggest  as  the  best  Iccition  for  one  of  these 
community  canning  centers? 


OFF.  OF  DI3-, 

SUPERVISOR: 


The  best  place  would  be  a  building  vjith  a  central  loca- 
tion, so  that  the  entire  comunity  could  reach  it  easily, 
Tlio  building  should  have  lots  of  running  v;atcr,  lights, 
steam  or  gas  heat,  and  jJ^oferably  a  cement  floor,  vjhich 
could  be  washed  often  and  vjithout  too  much  effort.  For 
a  smaller  center,  it  might  be  possible  to  use  a  school 
practice  kitchen.    For  the  larger  ones,  perhaps  a  church 
basement,  or  an  old  laundry,  or  a  garage  or  store  could 
be  converted  easily  into  a  canning  center »    In  a  city, 
of  course,  it  vjould  help  if  the  center  v;ere  near  a  market. 
And    hore^s  a  very  important  pointi .,  .Vacant  'stores  or 
other  possibilities  nay  be  affected  by  fire  laws.  And 
all  centers  of  this  sort  are  subject  to  sanitation  and 
garbage  disposal  laws,,, so  the  wisest  thing  vwuld  be  to 
find  out  exactly  what  those  lavjs  are,  and  observe  thorn  to 
the  letter. 


ANITOUNCER: 


You  said  before  that  the  equipment  in  the  Battle  Creek 
Center  v/as  donated  and  borrowed.  Has  that  because  new 
equipment  is  hard  to  buy? 


OFF,  OF  DIS, 

SI3EERVI30R: 


There  will  be  plenty  of  good  nev;  equipment  available  to 
community  centers  this  year.    Approximately  400,000 
pressure  canners  will  be  produced  this  yeay,  and  sold, 
unrationed  tlirough  the  usual  trade  channels.    They  will 
probably  be  made  of  aluminum,  and  vjill  have  dial  type 
gages  for  the  most  part,  although  some  of  them  vill  have 


OFF.  OF  DIS. 

SUF3RVIS0R: 
continued 


weight  type  gages.    As  for  snaller  oquipraent. ,  .there  will 
we  plenty  of  cans  and  jars  on  the  market,  and  plenty  of 
jar  rings,  although  they  vjill  bo  made  of  synthetic  rubber 
and  will  require  special  treatment  so  that  they  vjon»t 
flavor  the  foods. 


iiNlTOUNGER: 


That  is  welcome  and  encouraging  news  for  people  who  are 
planning  to  organize  canning  centers.    Are  there  any 
other    important  points  to  consider? 


OFF. OF  DIS, 
^SiJPERVISOR: 


I  think  that  covers  iiiost  of  the  preliminaries  in  setting 
up  a  food  prusorvation  ccntor.    There    are  probably 
lots  of  other  questions  that  arise  in  organization, 
and  the  best  way  to  get  those  cjiswcred  is  to    write  to 
the  Office  of  Distribution,  Uar  Food  Administration, 
Washington,  25,  D.C,    Of  course,  the  main  things  to  re-^ 
member  are,,, first,  that  community  food  preservation  . 
centers  can  do  a  big  part  in  keeping  the  nation's 
food  supply  up  where  it  ought  to  be,  and  second. , .Your 
community  canning  center  can  help  to  prevent  waste  of 
good  foods,  and  will  help  you  directly  by  saving  time 
and  labor  and  helping  you  store  enough  fruits  and 
vegetables  to  feed  your  family  all  vjinter. 


ANlNroUtlGER: 


Thank  you,  Mr. 
heard  Mr. 


.    You  have  just 


of  ■■  "til -J  War  Food 


Administration's  Office  of  Distribution, 


(NOTE: ) 


,If  you'wish,  you  may  have  request  sent  to  your  local 
office,  instead  of  to  Washington,  D.C, 
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Here  is  an  "extra"  FMIILY  C/J^T^™  for  your  use,    VJhen  you 
look  through  the  script  you* 11  soe  that  part  of  the  broadcast 
is  by  transcription.    The  idea  is  for  you  and  the  announcer  to 
begin  the  broadcast  as  usual,    VJhen  you  come  to  the  transcribed 
part,  have  the  announcer  switch  on  the  record,  and  then  at  the 
completion  of  the  record  continue  according  to  script.  The 
transcribed  speaker  is  Bertha  Olsen  of  the  \7ashington  Civilian 
Food  Requirements*  Branch, 

If  you  can  use  this  Canteen  either  as  an  "extra  broadcast", 
or  in  place  of  the  regular  Canteens,  please  order  the  record  from 
us.    Allow  at  least  five "days  from  the  day  you  mail  your  letter 
and  the  actual  broadcast.    This  record  can  also  be  played  on  the 
usual  home  phon6graph  machine.    Consequently,  if  groups  in  your 
area  can  use  it,  we* 11  be  glad  to  fill  your  orders.    Supplies  of 
records  are  limited,  so  for  prompt  service,,,,, order  immediately. 


X 
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Cleared  by: 

N.Y. ..Phila, , .Boston  Issued* 
Regional  0\a  with  a  "B"  rating  May  11,  1944 

THE         FAMILY  CANTEEN 


(Alternate  "Family  Canteen"  on  COMIvIUNITT  FOOD  PRESERVATION '  ClINTERS 
with  insert  of  transcription  of  speech  by  Bertha  F.  Olsen,  Specialist 
in  Comaunity  Food  Preservation,) 

ANNOUNCER:  Can  everything  you  can,,,vAiat  you  can»  t  can,  eat  if 

you  can,    That»s  a  tongue  twister  that  has  a  lot  of 
meaning  these  days,    Honemakers  all  over  this  busy 
nation  are  learning  the  practical  wartirae  skills 

of  canning  their  ovjn  foods,    Mr,   ,  of  the 

VJar  Food  Administration  is  here  today  to  tell  us 
about  Community  Food  Preservation  Centers,  and  what 
they  can  mean  to  the  homemakey, 

OFF. OF  DIS,  I»d  like  to  start  by  telling  you  why  it's  so  important 

SL*PERVISOR: 

for  homemakers  to  can  their  OMm  foods.    The  present 
let-doT/vn  on  ration  points  for  canned  fmits  and 
vegetables  has  led  a  lot  of  people  to  suppose  that  our 
supplies  of  those  foods  have  increased  so  much  that 
we  don't  need  to  restrict  them.    That  isn't  true.  The 
real  fact  of  the  matter  is  that  points  have  been  reduced 
and  in  some  cases  removed,  from  those  foods  because  of 
the  large  crops  produced  by  farmers  and  Victory  gardener 
last  year. 


ANNOUNCER: 


OYF,  OF  DIS. 

SUTERVISOR: 


So  if  we* re  to  go  on  having  a  plentiful  supply  of  canned 
fruits  and  vegetables,  we  must  produce  at  least  as  much 
again  this  year, 

V/e  must  produce  more.  The  needs  of  our  fighting  men  abroad 
are  increasing  daily.,, and  we  must  hold  plenty  of  food 
in  reserve  for  the  countries  which  wo  hope  will  shortly 
be  liberated    from  the  enemy.    That»s  why  we've  got 
to  do  a  biggor  job  than  ever  before,  and  break  our  own 
food  records. 


ANNOUNCER: 


One  of  the  best  vrays  to  do  that  is  to  preserve  our 
own  foods  at  home. 


OFF. OF  DIS, 
SUPERVISOR: 


That* s  right.    And  that's  where  your  little  tongue 
twister  comes  in.    We  must  can  everything  we  can,,, 
that  means  all  of  the  Victory  Garden  produce  and 
bought  fruit-stand  vegetables  that  we  don't  consume  as 
we  get  them.    And  v;hat  vje  can't  can,  vje  must  "oat  if  we 
can. ..  .meaning  that  wo  mustn't  vjaste  any  food  because 
it's  a  little  too  ripe  or  too  green  for  canning. 


Al^NOUNCSR: 


Ihat' s  a  good  rule  to  remember. 


OFF. OF  DIS. 

SUPERVISOR : 


Yes  it  is.    And  here's  another  important  point  to  ro- 
member  when  food  canning  comes  up.    A  homemalcor  can't 
get  nearly  as  much  done  by  herself  as  she  can  at  a 
Community  Canning  Center,    Most  homemakcrs  have  been 
depending  on  commercially  canned  fruits  and  vegetables 


OFF.  OF  DIS  . 

SUPERVISOR: 
continued 


for  years.    They've  forgotten  the  techniques  that 
their  grandjnothers  knevi.    So  it's  pretty  hard  on  thera 
to  put  up  food  in  the  hottest  part  of  the  summer,  with 
no  help,  and  vjithout  any  assurance  that  they're  using 
the  best  methods. 


ANNOUNCiSR: 


How  does  a  Community  Food  Preservation  Center  help  the 
honomaker  out? 


OFF. OF  DIS. 

SUPERVISOR : 


There's  reliable  instruction  at  the  centers .and  equip- 
ment v/hich  helps  to  can  far  more  food  at  one  time,  with 
less  heat  and  discomfort.    The  homemaker  finds  plenty 
of  pleasant  company  to  help  make  her  chores  seem 
lighter,  and  the  holiday  atmosphere  of  the  center  makes 
it  much  easier  for  her  to  induce  her  husband  and  children 
to  come  and  help  out. 


AITNOUNCSR: 


Suppose  that  a  group  of  women  in  a  community  wanted 
to  set  up  one  of  those  centers, ,, what  would  be  the 
best  way  for  them  to  go  about  it? 


OFF,  OF  DIS,  There's  somebody  \iho  can  toll  you  that  a  lot  better 

SUPERVISOR: 

than  I  can  and  that's  Bertha  F.  Ol'sen,  who's  in  charge 
of  Community  Food  Preservation  for  the  IJar  Food  Administra- 
tion.   So,  by  transcription,  let's  hear  vjhat  she  has  to  say, 

(INSERT  BERULI  F,  OLSEN  TR^'^SCRIPTION  ON  "CSIvB/IUNITT  CMIING",     THIS  RECORD 
CAN  BE  OBTAINED  BY  ".IRITBIG  TO  DON;.LD  G.  LERCH,  I.'L^jRICETING  REPORTS  DIVISICN ,  ' 

OFFICE  OF  DISTRIBUTICTJ.  WAR  FOOD  /J3MINISTR..TI0N,  o  o  .1^0  BRQ'.DUAY,   

NEVJ  YOHC  CITY,  7,  NS'.;  YORK,) 


The  greatest  development  of  GQnDiunity  Food  Preservation 
Centers  has  occurred  in  the  past  two  years.    This  has 
been  stimulated  by  the  vjartine  need  of  preserving  fruits 
and  vegetables  in  order  to  assure  families  of  a  nutritional 
ly  balanced  diet  throughout  the  year.    It  is  evident  that 
a  greater  number  vdll  operate  in  both  rural  and  urban 
areas  this  year  and  I  thought  that  those  of  you  who  are 
planning  centers  might  like  to  know  about  some  of  those 

already  established  ,In  Hinsdale,  Illinois,  a 

number  of  community  leaders  decided  that  something  needed 
to  be  done  to  preserve  foods  grovm  in  their  victory  gardens 
Through  the  "Victory  Garden  Committee  of  the  Office  of 
Civilian  Defense  a  survey  was  made  which  revealed  a  real 
need  of,  and  great  enthusiasm,  for  a  center.    It  was 
set  up  in  the  basement  of  a  church  in  which  approximately 
1,000  cons  of  produce  v:ere  turned  out  each  day,,,,,,,,.. 
In  Battle  Creek,  Michigan,  a  center  was  established  in 
the  Farmers*  Market  in  an  up-tom  location  ':Jhere  produce 
was  brought  in  from  victoiy  gardens  or  purchased  at 
the  market  and  prosorvod  on  the  spot.    Its  daily  out- 
put was  approximately  3,000  cans ,In  Decatur, 
Georgia,  the  County  took  the  lead  in  setting  up  a 
center.    It  is  centrally  located  so  that  both  rural  and 
urban  people  can  participate.    An  interesting  thing 
about  this  center  is  that  it  provides  facilities  for 
preserving  food  by  other  methods  than  canning,    A  50 
bushel  dehydrator  has  been  set  up,    A  slaughter  house  is 


being  built  and  a  cooling  unit  installed  to  take  care  of 
meat  produced  for  liorae  use.    This  will  be  suppleraented  by 
a  quick-freezing  unit  and  there  is  to  be  a  smoke  house 

for  curing  meats,  ....In  Maine,  a  leading  New  England 

State  having  community  food  preservation  centers,  the 
program  is  set  up  on  a  State-Wide  basis  to  preserve 
foods  for  school  lunch  and  emergency  needs  as  vjell  as 

for  family  use,,  IN^rpical  of  a  small  urban  center 

is  the  one  sot  up  by  a  zealous  lot  of  housevjives  in 
Cambridge,  Massachusetts,    The  group,  working  together 
in  the  basement  of  one  of  the  homes,  canned  their 
vjinter  food  supply,  vjhich  incidentally,  vms  of  a  variety 
and  quantity  needed  for  a  well-rounded  and  adequate  diet, 

 ;ji  outstanding  state-wide  program  is  the  one 

sponsored  by  the  Mormon  Church  in  Utah  where  low-income 
families  can  fruits  and  vegetables  free  of  charge.  They 
vjork  to  pay  for  the  privilege  of  using  the  cannery.  These 
centers  are  open  to  the  viiole  community. 

To  meet  the  demand  for  trained  supervisors,  a  number 
of  universities  and  colleges  have  set  up  training  centers, 
i'jnong  these  are  the  University  of  Louisiana,  the  University 
of  Georgia,  Pennsylvania  State  College,  ajid  the  Agricultural 
and  Mechanical  College  of  Texas, 

If  you  arc  planning  a  community  food  preservation  center, 
be  sure  it  is  based  on  the  actual  needs  of  the  community. 
This  will  help  you  make  the  best  determination  on  the 


OLSEN:  size  and  type  of  plant.    Keep  your  prograia  in  the  hands 

continvied 

of  a  responsible  group  of  citizens  set  up  as  a  -working 
committee. 

Such  community  endeavors  naturally  take  money.  If  it  is 
decided  that  you  need  only  a  small  center,  several  pressure 
cookers  for  instance,  you  might  prorate  the  costs  and 
secure  donations  from  the  families  participating,  VJhere 
a  larger  center  is  necessary,  such  as  one  set  up  near 
a  market  or  one  set  up  to  can  for  school  lunch  or  emergency 
needs,  you  will  need  more  substantial  backing.    Such  a 
center  should  bo   planned  on  a  long-term  basis  and  usually 
school  boards,  or  county  commissioners,  or  county  welfare 
boards  will  advance  the  initial  funds  necessary  to  get 
your  center  established.    In  most  centers  a  small  charge 
is  made  to  cover  operating  costs  so  that  the  center 
will  be  self-supporting.    Many  centers  incorporate  as  a 
business  on  a  non-profit  basis. 

Naturally  you  vjill  be  very  dependent  upon  your  plant  super- 
visor for  the  quality  of  products  that  will  be  processed. 
It  is  important  that  you    have  a  trained  -erson  in  charge 
and  on  the  job  at  all  times.    Such  persons  as  home  demonstra- 
tion agents,  teachers  of  homo  economics  or  vocational 
agriculture,  commercial  canners,  or  someone  who  was  trained 
by  tno.  War  Food  Administration  to  supervise  a  community 
canning  center  can  qualify  as  a  supervisor.    See  that  she 
has  the  opportunity  of  taking    advantage  of  any  training 


OLSSN: 
continued 


given  in  your  state,,,  Equipment  for  community  food 

preservation  centers  is  available.    Pressure  cookers  may 
be  purchased  on  the  open  market  witho\it  priorities.  Persons 
interested  in  securing  other  equipment  should  ask  their 
State  Office  of  Distribution,  of  the  War  Food  Administra^ 
tion  for  advise  on  how  to  obtain  preference  rating  s.  More 
detailed  information  on  how  to  organize  and  operate  a 
comraunity  center  can  bo  obtained  if  you  will  wito  to  the 
Office  of  Distribution,  \7ar  Food  Administration,  Washing- 
ton, 25,  D.  C, 


AM0IMC3R: 


Can  you  add  onything  to  what  Mrs,  Olson  said,  Mr. 


OFF, OF  DIS. 

SUPERVISOR: 


No_;  I'll  just  sum  up  by  repeating  that  Community  Food 
Preservation  Centers  are  a  vital  part  of  our  national 
food  picture, .  .and  that  information  about  l-ovj  to  sot  them 
up  and  keep  them  running  con  bo  obtained  from  the  Office 
of  Distribution,  War  Food  Administration,  Washington,  23,D.C, 


AN1TOUNC3R: 


You  have  just  boon  listening  to  Mr. 


of  the  VJar  Food  Administration's  Office  of  Distribution, 


\ 
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THE 


F  A  M  I  L  Y 


CANTEEN 


ANNOUIsICER: 


OFF.  OF  DIS. 

SUPERVISOR: 


ANNOUNCER: 


OFF.  OF  DIS. 

SUPERVISOR: 


"Milk  Windfall" 

In  these  times  of  food  rationing,  raost  of  us  xjonder 
from  time    to  time  just  how  our  national  food  situation 
stands.    VJe've  been  told  that  v^e're  more  fortunate 
than  our  fighting  allies  in  our  food  supplies, . .but 
vje'd  like  to  know  just  how  much  more  fortunate. 
Mr.     of  the  Uar  Food  Administra- 
tion* s  Office  of  Distribution  is  here  today  to  tell 
us  about  our  present  food  situation  in  general,  and  about 
milk  and  milk  by-products  picture  specifically. 

The  big  news  in  the  milk  situation  is  MORE  ICE  CRSAl^ 
for  civilian  consumption.    But  before  I  tell  you  about 
that,  I'd  like  to  get  really  up-to-date  on  the  general 
food  picture. 

Didn't  Uar  Food  Administrator  Jones  issue  a  food 
statement  recently? 

He  did.    /jid  he  made  some  very  important  points 
■which  I'd  like  to  repeat  nov;.    First,  Judge  Jones 
said  that  our  food  situation  is  good  at  this  time. 


liMltilliHiKr.: 


OFF.  OF  DIS. 

SIjPSRVISOR: 
continued: 


All  along  the  line  farners  have  produced  above  schedule 
This  has  made  it  possible  to  renove  ration  points  from 
all  meats  ercept  beef  steaks  and  roasts,  from  all 
frozen  fruits  and  vegetables,  and  from  dried  fruits. 
Points  have  also  been  removed  from  most  of  the  im- 
portant  canned  vegetables,  lard,  shortening,  and  salad 
and  cooking  oils.    And  besides  that,  points  have  been 
reduced  on  many  other  items.    Farmers  have  made  those 
point  reductions  possible  in  spite  of  many  difficulties 
and  shortages. 


iiNNOUNCER: 


IJhat  else  did  Judge  Jones  say? 


OFF.  OF  DIS. 

SUPERVISOR: 


He  stressed  one  point  as  most  important ,  o  o'l'hat  was  that 
we  must'    not  be  over-optimistic  about  our  food  supplies 
A  food  supply  is  only  temporary.    It  must  be  constantly 
replenished.    As  soon  as  it* s  produced  it  begins  to 
be  used  up,  and  tlien  more  must  be  produced.    As  the 
needs  of  our  armed  forces  and  our  men  here  at  home  in- 
crease, our  food  production  must  increase  vjith  them. 
Because  we  have  plenty  now,  it  does  not  necessarily 
follow;  that  vje  will  have  plenty  later. 


AMOUNCER: 


How  does  that    apply  to  our  milk  situation? 


OFF.  OF  DIS. 

SUPER-^/ISOR: 


Well,  right  no  :  we»  re  in  the  peak  period  of  milk  pro- 
duction. That  takes  in  ro'ighly  May  and  June,  V.e  ex- 
pect an  even  greater  than  normal  percentage  of  the 


OFF.  OF  DIS. 

SUI^RVISOR: 
continued 


total  annual  milk  output  to  be  concentrated  in  this 
peak  period  this  year.    At  the  same  time,  hovjever, 
the  demard  for  fluid  milk  and  milk  by-products  is  in- 
creasing o,oand  of  course,  we  must  have  enough  to  supply 
manufactured  dairy  products  for  the  armed  forces. 
All  of  those  factors  together  simply  mean  that  although 
we  have  enough  milk  products  now,  farmers  must  continue 
production  at  high  levels  to  meet  the  needs  in  the 
months  ahead. 


A1IN0U1JC3R: 


In  other  words,  v/e  mustn't  be  too  optimistic. 


OFF.  OF  DIS. 

SUPERVISOR: 


Haat' s  right,  We  must  keep  producing  at  a  high  rate,  and 
just  as  important,  we  must  consorro  as  much  as  possible. 


AKNOUKCER: 


I  think  our  listeners  would  be  intcres'''''ed  in  knowing 
what  the  government  has  done  to  keep  m.ilk  supplies  at 
a  steady  level. 


OFF.  OF  DIS, 

SUrERVISQE: 


You  see,  at  the  end  of  last  summer,  vje  faced  a  situation 
in  which  vje  actually  didn't  have  enough  milk  to  meet 
civilian  demands.    Civilian  consumption  of  fluid  milk 
was  rising  at  the  rate  of  one_p ere errt  _a  month „    At  the 
same  time,  we  needed  increased  amounts  of  milk  to  go 
into  manufactured  dairy  products  for  our  fighting  men. 


ANNOUNCER: 


That  sounds  as  though  rationing  was  in  order. 


OFF.  OF  DIS, 


A  speoia]  sort  of  rationing ^  , dealer  rationing.  Last 


OIT,  OF  DIS, 

SUPSRVI30R: 
continued 


—  4  — 

fall,  to  neot  the  nilk  situation,  the  War  Food  Administra- 
tion issued  Order  79 1  ^Jhich  set  up  milk  sales  areas 
-in  all  metropolitan  areas.    The  order  also  provided 
for  dealer  quotas.    Dealers  could  only  sell  75  percent 
of  the  cream  and  other  milk  by-products  that  they  had 
sold  the  previous  June,    This  dealer  rationing  proved 
very  successful  in  keeping  milk  supplies  on  an  even  keel. 


ANNOUNCER: 


JFO  79  has  been  amended  since,  hasn»t  it? 


OFF.  OF  DIS. 

SUPERVISOR: 


Milk,  like  most  other  foods  is  subject  to  seasonal 
changes.    Now  that  the  peak  milk  production  season 
is  here  again,  VJFO  79  has  been  temporarily  amended. 
During  this  May  and  June,  dealers  may  sell  the  same 
amounts  of  cream  and  milk  by-products  as  they  did  in 
June,  1943'.    Sales  quotas  on  fluid  milk  will  stay  the 
same,  that  is,  100  percent  of  the  sales  in  June  of 
last  year,,, but  in  most  cases,  quotas  on  cream  and  milk 
by-products  can  be  transferred  to  fluid  milk.  So 
dealers  may  distribute  their  increased  c.llotmonts  in 
fluid  milk,  cream,  or  by-products  depending  on  the  de- 
mands in  their  localities. 


;iTNOUNCER: 


And  that  means  that  there  vdll  be  more  milk  and  milk 
products  available  to  civilians  riglit  now. 


OFF,    OF  DIS. 

SUPERVISOR: 


Manufacturing  plants  are  turning  out  as  much  as  they  can 
of  processed  milk  foods  for  the  armed  forces.    But  even 


OFF.  OF  DI3. 

SUPERVISOR: 
continued 


—  5  — 

vjith  the  plants  working  full  tine,  thore  arc  milk  supplies 
left  over,,, and  v;e  are  getting  the  benefit  of  thoni,,,not 
alvjays,  of  course,  as  fluid  r.ilk,,,but  as  cottage  cheese, 
chocolate  milk,  evaporated  milk,  creai"i  for  coffee,,., 
and  so  on. 


.y-INOmCSR: 


That  "/Jid  so  on"  sounds  as  though  you're  going  to  tell 
our  listeners  the  ice  cream  story. 


OFF,  OF  DIS. 

SUPERVISOR: 


Ice  creaiii  is  a  milk  by-product  too       krd  about  10  to 
11  million  more  gallons  of  ice  creain  v;ill  be  produced 
for  civiH-ms  this  May  and  June  than  during  this  time 
last  year.    Manufacturer's  quotas  have  been  raised- 
for  this  month  and  ne::t,,,they're  allowed  to  make  more 
ice  cream..    What's  more,  the  percentage  of  milk  solids 
they  can  use  has  been  upped  and  thao  moans  richer  ice 
cream. 


/JINOUl^CSR: 


That's  good  nevjs  for  youngsters  a .  .and  for  their  mothers 
too.       Bit  in  line  with  \/hat  Judge  Jones  saidc^.  ol 
suppose  that  the  increased  milk  supply  is  only  temporary. 


OFF,  OF  DIS. 

3UTERVIS0R: 


You've  just  hit  on  thu  most  important  tiling  to  remember. 
The  milk  vjindfall  is  only  seasonal.    When  the  peak  season 
is  over,  then  dealers  will  go  back  to  the  old  quotas 
again,  and  extra  supplies  to  civilians  v;ill  be  stopped. 
That's  only  natural, and  the  thing  for  us  to  do  nov^^ 
as  consumers,  is  to  use  all  available  daiiy  products. 


OFF.  OF  LIS. 

SLTERVISOR: 
continued 


If  vrc  nalcc  the  raost  of  the  milk  and  by-products  on  tho 
market  nov;,  we  vjill  be  sure  that  nothing  is  vjasted 
which  might  have  gone  to  our  fighting  men  overseas. 


xiNNOUNCER: 


iind  that    applies  to  all  foods  in  a  broader  sense. 


OFF.  OF  LIS. 

SUPERVISOR: 


Yes,  it's  up  to  us  to  make  the  most  of  all  food  produced, 
This  mcins  eating  large  amounts  of  food  in  plentiful 
supply, ,, .eating  foods  that  are  in  season,  and  going 
light  on  out-of -season  foods.    Farmers  are  off  to  a 
good  start  on  this  year's  food  production.  They  are  keep, 
ing  us  supplied.    Our  job  is  to  remember  that  food 
supplies  are  temporary.    VJo  must  use  vjisely  the  food 
at  hand.,, and  KELP  IvL'JuC  FOOD  FIGHT  FOR  FRnZDOIvIJ 


;4lCT0Ul'JCER: 


Thank  you,  Mr, 


listening  to  Mr. 
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.A13N0IIMCSR: 


F  A  IvI  I  L  Y 


CAN  TEEN 


"Knovj   Your  Onions" 

Jtm  very  pleased  today  to  be  the  bearer  of  good 
news  to  our  listeners.    The  fact  is.,, onions  are 
on  the  market  again,,, in  plentiful  supply,  Mr, 

   ,  of  the  VJar  Food  Administration's 

Office  of  Distribution  is  here  to  tell  us  the  vjhys 
and  wherefores  of  the  onion  crop. 


OFF,  OF  DIS, 

SUPERVISOR: 


One  of  the  laost  interesting  "vjheref ores-'  about 
onions  is  the  distance  the  spring  crop  has  to 
travel  to  get  to  our  markets, ., all  the  way  up 
from  Texas,    Later  onions  come  from  the  southern  and 
southvjestern  states,,. So,  as  usual,  \7e  can  thank 
farmers  from  all  regions  of  this  country  for  supplying 
us  vjith  plenty  of  the  foods  vie  want. 


AI^NOUl'TCJai: 


OFF.  OF  DIS, 

SUPERVISOR: 


How  large  is  the  crop  coraing  to  market  now,  Mr, 


The  offical  crop  report  for  May  Ist,  states  that  the 
early  spring  crop  in  Texas  .all  probably  total  over 
two  and  a  half  milli6n  sacks  of  a  hundred' pounds  each. 
That's  an  increase  of  almost  a  million  sacks  over  last 
year's  harvest.    Actually the  crop  may  be  ^0]»  larger 
than  last  year' s • 


AIMOUNCSR: 


That's  a  lot  of  onions'. 


OFF.  OF  DI3, 

SUPERVISOR: 


And  that  isn't  all.    In  addition  to  the  Texas  onion 
crop,  supplies  are  coming  from  California,  Georgia, 
and  Louisiana,    That's  why  the  War  Food  Administration 
is-  calling  on  homemakers  to  take  advantage  of  the 
large  supply. 


ANNOUHGSR: 


17111  you  tell  our  listeners  some  of  the  "whys"  behind 
this  sudden  change  from    onion  famine  to  onion  plenty? 


OFF, OF  DiS. 

SUPERVISOR: 


Ycu  probably  know  that  the  shortage  last  vjinter  was 
caused  by  unfavorable  vjeather  vJhich  resulted  in  a 
small  crop.    Furthermore,  we  had  to  meet  our  military 
needs  for  onions,,, and  so  supplies  for  civilians  wei-e 
far  short  of  the  demand. 


AlWOUNGSR: 


And  now  the  situation  has  changed? 


OFF.  OF  DIS. 

SUPERVISOR: 


Yes,,.The  government  asked  farmers  to  plant  more 
onions.    Hie  weather  v;as  favorable  for  both  the  sarly 
and  late  spring  crops  this  year,  -and  so  the  farmers 
brought  in  record  harvests.    And  reports  coming  in 
now  make  it  look  as  though  there  will  be  plenty  of 
onions  for  eating  and  storing  this-  winter,  • 


ANNOUNCER: 


Then  that  means  there  will  be  plenty  for  us  and  for 
'the  armed  forces. 


OFF.  OF  DIS. 

SUPERVISOR : 


That's  ri^ht,  •  Even  after' military  requirements  are 
met  there  will  be  ^nou^gh' to  flavor  all  our  dishes  from 
now  on. 


ANNOIMCER: 


OFF.  OF  DIS, 

SlIPER^.ISOR: 


—  3..— 

And  speaking  of  flavoring  dishes ,do  yovi  have  any 
ideas  about  nevj.  vjays  of  using  onions? 

Confidentially....!  like  them  rav;.  But  I  have  to  be 
sort  of  careful  when  and  where  I  eat  thera  that  way. 


ANNOUNCER: 


I  have  the  sane  problem. , .but  I  eat  onions  anyway. 
And  I  specially  like  _tli,em  sliced  vory  thin  in  salads. 


OFF. OF  DIS.- 

SUPERVISOR: 


I»llhave  to  try  that.,,But  seriously, . .our  nutritionists 
tell  us  that  onions  can  be  used  in  a  variety  of  new  and 
interesting  ways.    One  suggestion  for  instance,  has  to 
do  mth  serving  onions  stuffed  and  baked,  as  a  main  dish. 


AKITOUNCER: 


That  sounds  goodj    VJhat  else  do  the  nutritionists  suggest? 


OFF;  OF  DIS. 
SUTERVISOR: 


There  are  some  especially  good  ideas  for  combining 

onions  ^udth  other  plentiful  foods  and  doing  a  double 

is 

wartime  job.    For  example,  an  onion  omelet  delicious, 

and  uses  plentiful  nourishing  eggs  as  well  as  onions. 

Smothered  onions  and  potatoes  or  carrots  make  a  delicious 

extra  vegetable.    And  onions  by  themselves  are  good,  too. 

They  can  be  served  boiled,  and  ci'ther  ;uttercd  or 

creamed.    Another  v;ay  is  to  pan  or  stevj  them  and  servo^ 

with  neat  drippings.    And  onions  french  fried  in  rings 

« » » -  ' 

ar-e  a  real  company  dish. 


.BOUNCER: 


VJhat  are  some  of  the  other  virtues  of  our  favorite 
vegetable,  Mr.   ? 


OFF.  OFDIS. 

SUPERVISOR: 


Onions  are  in  Group  Three  of  the  Basic  Seven  Foods, 

you  know,    Tliey»ro  in  good  conpany,  too,,,, with 

potatoes,  and  lots  of  other  healthful  fruits  and  vegetable 


WOIMCER: 


I  guess  that  raeans  onions  have  some  food  value. 


OFF,  OF  DIS. 

SUPERVISOR: 


Onions  .are  a  fairly  good  source  of  Vitamin  0  and 
thiamine, , .But  of  course,  their  real  value  lies  in 
thoir  flavor.    When  foods  are  flavored  with  onions, 
they  are  far  more  likely    to  please,,, and  they 
dlBRppoar  much  faster.    That  makes  for  healthier 
'families., , and  does  away  vjith  the  homemaker*  s  problem 
of  leftover  foods. 


MNOUNGSR: 


That's  a  powerful  recomiiiundation  for  onions,  Mr, 


But  I  know  that  a  lot  of  homomakers  would  use  mo-re 
onions  if  they  knevj  of  ways  to  eliminate  that  pungent 
odor  and  the  tearine^s  of  cutting  and  peeling  them,. 
Do  you  know  of  any?  ■ 


OEF,  OF  DIS, 

SUPERVISOR: 

AltTOUNCER:: 


That's  an  easy  one  to  answer, 


Don't  holdout ,,,,, tell  us  all  about  it. 


OFF,  OF  DIS. 

SUE5R'/IS0R: 


Wel-1 -1-1-1, .1  don't  want  to  set  myself  up  as 
an  authority, ,, but  my  vJife  says  that  if  she  peels 
onions  under  running  water,  or  puts  a  small  cube 
of  bread  on  the  end  of  the  knife  she  cuts  them  with, 
the  result  is  no  tears'. 


AKNOUNCER: 


-    ^  - 

Miraculousi    That»s  what  I  call  an  ingenious  woraan* 
Does  she  have  any  ways  of  getting    the  onion  Qdor  off 
her  hands? 


OFF.  OF  DIS, 

SUPERVISOR: 


Why  yos,,,I»ve  seen  hor  wot  her  hands  and  then  rub  dry 
salt  on  them.  Another  method  is  to  rub  the  hands  vjitli 
vinegar  or  lemon  juice  before  washing  with  soap  and  water, 


MIOTJGFI^.: 


Those  are  really  useful  hints,  Mr, 


OFF.  OF  DI3. 

SUPERVISOR: 


I  hope  they*  11  help  our  listeners.  But  novj,  I'd  like 
to  talk  a  little  about  why  it»  s  important  that  we  use 
more  onions  now,  while  they're  in  abundance. 


iNNaiKCSR: 


Please  go  ahead. 


OFF.  OF  DIS. 

SUPERVISOR: 


The  early  onions  that  vvu' re  getting  riglit  now  can't 
be  stored  for  very  long,,, and  they're  not  the  rigiit 
type  for  dehydration.    That  means  that  th.o  government 
hasn't  many  demands  on  them,,, so  they're  all  ours. 


Now,  with  thu  especially  large  crop  coming  to  iiarket, 
there  may  bo  some  onions  wasted  and  spoiled,  unless 
we  do  our  job,  and  take  advantage  of  tho  plentiful 
supplies. 


iJNll-TOL^JCSR: 


That  applies  to  other  foods  as  wall  as  onions,  doesn't  it? 


OFF.  OF  DIS, 

SUPER'n[SOR: 


It  certainly  is,    '.'e  must  make  the  very  i/.ost  of  all  food;; 
in  plentiful  supply... so  that  nothing  is  wasted  which 
might  have  gone  to  our  fir^hting  men  and  a^^-lies.  In 


OFF.  OF  DIS. 

STIPSRVISOR: 
cbntinuod 


this  year  of  recox^  needs,  and  history  making  events, 
we  need  to  make  the  best  use  of  every  bit  of  food  pro- 
duced.   Onions  are  in  plentiful  supply  novj.    Using  more 
onions, using  them  vjisely,, ,vall  help  homemakers  to 
vary  their  meals,,, and  will  help  all  of  us  to  M/ffCE  FOOD 
FIGHT  FOR  FEQCEDCfil. 


AMTOHJGER: 


Thanl-:  you,  Mr. 


.    You  have  just  hoard 


of  the  War  Food  Administration's 


Office  of  Distribution, 


